WELCOME 




Blue Dragon From Thailand Pelopon- 
nese Irom Greece Lee Kum Kce from Hong 
Kiini; How lin .ill llu'it w.irlil-L-bw br.ini.l~ 
gel In the dnnr, and on the shell, of your 
titlglihiiflii'nd Hiuinalord: Luiigiimt 
Hannaford fond broker Arthur Papa:ian 

Expert" (pant •)>. Also in ihis issue, yuu 
iiii^Ih ii.u k mill i Km JmriiHui i- Brazilian 
Un hailitiUt. anil ■. i 'in kul- inii;lil lll'l kill hi 
li.m ki -ptll H. lull everyone mil agrtt lis 
Jilli l.n.1^ 1 i^i'I-iii.; null Kul-" i p.im 4 '. 1 
initodgces the may ptmlbiliiitii dialing 
|li-1 I his -id. .4 ihe hnl d.'i;- i>n y.mi grill 

! : ill.llh. '.'ILL' L'l LllL ^[LMl I L 1 1 II ^.!~ .iK'LU M'llkl 

i- u is mi' i-l lit lvntlil .ll ii-nlunis liI L-nliglil 

lilt Its! nl unit litt.msL- llity laslt grtai. nl 

lor you, (iw -For Your Health' (page 391 
»iKS In Japan, where [lit einphasir mi Irish 
•imIhihI ami wept- |ust mighl haw s.inu-- 
ihiii'. 1 . i.' ,!■'•• nli i :i.n r..ii „'i- - i>"',i Iil-.iIi'ii 

Tilt K>i pan ill giiing on any tnp ? 
Krainuiig lli.il iiiLir mi-plnit-liki-lnimf is 
iviimni; fur ivu iihcn you gel hack. We'd 
likt '..'llnuk i Inn, l 1 Iui h.'.Ji Ims k'tnnit: .1 
ivmiiltrlLiI plait in Imd yourself alier a lung, 




Prvsideni & CEO 



FRESH FORUM 



I just wanted lo say hnw much [ enjny 
|li-.ll m.ie.irif,.-. . l I. ill', liv elnli li lliv 
ie. in, - in :1k \i" link i.'IV. . I ir',-: I "111 
It i- extremely lurd I,' lin.l lh.e*e kind- .il 
recipes, and I know a lot of people who 
ulsn have In lullnw ibis I y pi- ,il lorn] nvmd- 



rauld at 



11-Free 



recipe or two would become a regular 
feature in ihe nuiuiine. I luii It v.iu iLjijm 



,k, idid In tikil.i I in I hninl.ite l uilee ( .lf-l 
mlh Hj-jilvrry 1 nulls lor 3 fnend who has 
1 eji.11.11 illiie.'. l.ul lllnuejl tin leiipc >.1\> 
the mix would he ihm. 11 n il!, the cnnsislemy 

eu|ny (1,-Ji magadne. 



RECIPE INDEX 



Polaloes in Garlic Mayonn 
Sweet and Sour Fids with; 



Apn.nl l ratiherrv O.nmcal CookiCS 
tNovernbcr/Deeembcr 20071. 1 occasionally 
buy Bobs- Red Mill products, which you 
recommended in ihe article, but I am not 
on a glulen-frec diet and have no gluten- 
free Hour. I'd like to make- these cookies 
using "regular" baking products. Can [ 
substitute iiny other kind of Hour lor the 
ejulm IreeM have me llnur.) Also, cat! 

for the soy margarine without alfeeting the 
ouunmc? Thank you. 



Ed.: litis in iji, i\iiM n-.fi'if .iiiiili' IN'irs I'efi'ir 
ir u-.i. piWi./i.-.1 .111.1 1. hen uv in,™ n.-iI 1J1.U 
Ikij'/Y'ie.l J^i ■ Tii; ill, r ;"i'ii ... 11L f.'liMif 
tlull nneiif tin- li-..l. r. iiu J uiiuln-ileujlvsiil'ifr- 

inii-./l'i'iiir.-.MiiJi Ji'i ciiiiirn|liiiiJ Potitdi iiiiiji 
yields it (lifiiner lietHet, riiiliitii/liiui alliKternne, 
iiFiJrfi,- iJ.-.i njinnri . ■/ ill." j.if.Ii fuller cm'nt- 
.i|i.i\ if. u L ^ ,11 Ji' till 1, , Ip, U'e I 

for (fte mlx-up. Jlicsr ine/eJieitis tiie sttuiliti iuU 
nfiiiN im||[<e,l PiitiiN' sfiiiill is fine unj JHnv- 
Jery. stinifui k-i.wiislupilt in (eel r.iiulii Jdiur is 

inm,v, uf.it III:.- (in.- e.r.iine.1 -.luiiltrj.i. (Ii,- 

.J.' '1 \l ili'li . I. ill,.'.' h'.'lv. f, M,lf. ■ .f;Ir, 1 1 nil.] f 1 , 'l.lfi' 
JrVui 111 n); iwiIi llm te. ip. iin.1 i.vU.i.Jnl.M- 
frcc ofa wilfr a McfM chucnlalcjlan'r 



Ed- 7ne Sins Adipose fW reaimmended 
in lire ledpc is 11 rniv 11/ viitimis Jlnitrs. sn if vim 
k"l e, 11;, VI lie, I ,U'i|iNt nJlir.-Fl Vi'll IMikllt l,\ N|[J,.|Jli; 
ihr LiSitk-.s ivitli teciil.n u fl -pi t rrmsv /It 1111. Ktte 

/I liiHit- m>[iU.i|fe.f (lie le.vliire i'l [fie i.vl.'tes 

.Vkl 'reril .iii;."rr;, ,„ |i|mci slt.'kld "ml; 

jus) |uie Also, n. "'..- in.lkuV.f (lire, cfnrvn Ji.v 
desseiMnllns issue iseeinees II. >u\, mH5> 



I have a question about butter. I mi 
Jumbo Trail Mix Cookies from the Jt 
February issue of/rvsh The recipe ci 
uiKillvd lilill.r. hut I ii.id sillied nil li.Hid .1 
m-lc.id nl runtime, nul 10 the slnrc. 1 usi'd 
that The cookies mined mil ureal, bin I'tr 
wotidermjj what 1 should do I 
I have ihe wron.n' kind nl hull.'i I lunk- 



.ry/ 



elf 



Palflakla (Grilled La ml 
Piononos [Plantains h 
Bkick Be.ins 1 
Red Curry Shrimp 
Spicy Totu 



We'd Love to Hear from You! 



Ed.: I .■■ .' ..'.i':-.; I ■.. ■■. ..n't. ,i ll.lt, r. , ,'.1 

■ Ik'til./.t./jk.l ilk ..ill . [.. nfk-ji- in the r.'.in.-. 
(five mufce confties wild hilled hiller. well ihcn 
leJikc llle jrnnHpir ,'t ..ill ,,il[ L -.l |." I'v dlii 'in 
W pi-ri ent The swiiilurJ lenJs iii be V. tsp. sail 
Cer '. .up iiFisitlte.l lnjllrr; sl> in- miglil use ■■■■ dsjv 
sail (.1 inversely, if a rtdpc colls jar sailed 
I'ulti r iiii.l ue ii.-r nihiillrJ. uv iiil.l tliiu ■ hp 
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FOOD FOR THOUGHT 




ASK THE EXPERT 



Around the World in 80 Meals 

Food broker Arthur Papazian brings international cuisines to your local Hannaford 




mal aisle. Bui i 

Ll|' Llll i ll-lll|^Hl|^ 1 .1 -I l' . ■Mi' -LipplhT-. llUl 
I'Mj'.IJI.UI. .1 li 'i 'J 1'iokll Willi HI, lie 

ih.iu ill year- i-.vin.-nc me. who spec nines 

As Exrcuiivc Vict Preside ni/Division 
M.in.igcr ill. 1 Specially Fond Division .11 
food hi-Liki-ra.it; jiiliiison-O'Haic. f'.ip.izuii 
work, both .kici. 11I ilu- nii.li-. cut hus iasli- 
1. ally applying Ins esprnisi.' in people, food, 
.Hid cultuii I,' biiniaLUlicinic new prod- 
uct. I" Hannaford'. -helve- ([,■ remembers 
llk past 1 ' < Innc.c ■.mil it a- m.iiii in Icvi- 
or California"), hui is far more cKCiied 10 
look loward ihe future. 



Shaping thai luiure. he says, an- laelors 
lh.nl nm 1 hi girnnt Imin pailems of immi- 

"] love food, 1 low people.'' he .nv.. adding 
lli.it In. cmiosnv alionl different cullures 
makes his job particularly appealing. 

gmccri categoric..." he explains. "1 became 
a sLudenL of [he game." We asked An 10 tell 
u= how tli.it faille is unfolding. 



SI. 111 li 1- number line p.Kia. till 1 , breads 
IVi'iliin- is till- nc\< liie,tciiicin lh.11- .1 staple 
ol every etlinie cuisine — 115 the main 



nenufaci 



al 1,1.1.1-. 



.Hid we're tin- go-to gu>. Inr .upcmiarkcl.. 
.mil -po i.iki -1 .111'. 111 III. . ihiii. I.n-.l hu.i- 
ncss 1 1 1 1 14.1 brands anil categories dial 
dillcreulialc I lann.ili.rd Irom the ncsl store. 
For example, I might be called Hi find Mid- 
dle haste 111 or Asian products. I li net work, 
screen, and inlroduce ihc supplier 10 Han- 
nali'til We In 1 ne, tlusc panics logei hit. ami 
the customer wins because 1 In- end resull is 



iir ol this ebcese in ihe Northeast, and 



Foods and trends change over time. 



■iety. 



re Thai 



and Indian. Someone came up with ihe 
lerm Pacific Rim or Pan -Asian, hul whether 
11. lapaiicsc-. 1. 1 1 1 Hi- st . 01 Korean, till be 
called wh.ilciL-rsc.-.nH-ti iil until in.iikeliue. 
ling, ■ I hi- ii i.ln-i i\ 1- ; panne, l , inuniicj 

ill 'Will 111 .M.allLlllll Asl.lll lUlSlllCS I llLSC 

cue gone, an- pen-en, l'l! a. healthy kghl..iuil 
You've worked with haonafnrd for 10 



iineTnarioiial loods iino a store depe 
on span* availability and ihe commi 

years ago, Hannaford did a huge c\pan- 



n- IVnlainl. Maiv 



1. In that 



centers, and a diverse demographic. 

ei the needs of everyone; Asian, Middle 
Aem, German, Greek, kosher. This led 



ll was really a cool ihing. Hannaford has 

and magnificent produce departments. 
They walk (he walk. I applaud Lhem. ■ 



FOOD LOVERS' FAVORITES 



Tried and True 

Two cooks add a pinch of tradition to their recipes 




FOOD LOVERS' FAVORITES 




NSPIRATIONS 





m 

» i 



PASSAGE TO 



Spice, rice, and wonderful aromas 
make everyday meals exotic 



By Eva Katz 
Photography by Richard Jung 



The wonderful variety of tastes found in Indian food if you're looking for inspiring ideas for 



ik spoken. \oiIiiii K .m iii|. tih-.-, Mm, Jiutmu iii.ml- rh.iii tin- J.ii 
dous ami lively intermingling of flavors in tradilional Indian foo- 



ls like baking bread nr loasling nuu 



Comhim 



A up. a 



ONION BHAJI WITH TOMATO-CHILI 



are cooked in a pan, such as timpani and 

llil.lli. O] deep-ll led. -IIlIi J- /'I I Vs-eir- 
.Hi' ultcii milk-based .mil very .-..ecr; den-L- 
and bulge-like, or creamy puddings 

With a low spices on hand, which an- all 
available in nur spice aisle, you tan capture 
the flaeorsol Inilian f.hid. We tiller a -ampler 
menu wilh srrvarulmcd prcp.ir.iliou-. Ilecp- 
I r ii 1 1 .mum Bli. in iMi-^yi ,iiv uily I nun s 
-erved 'i nil a h.'iiiLiii.i.le ilinnm Vce.ir.ibic 
IKrViiiii ilVrVi.v ,rli make- I lie mn.-l nl 
baimati nee, while Turmeric Fish in Yogurt 
Sauce. .1: /l.lln .Mil. In niull-llcc imili-.hcc). i- 
a nod lo ihe coastal region- nl India Mr,yr 
(feer). a slow-cooked rice puddinR. offers □ 
light, summery finish lo the meal. 



-in. ill h.i 1 .. I l L .n h-r-i •nil: p.ip. I hAwl- 
Jild -cj.-imi huh sides null ILirmeni mixture 
Ilip li-h lillcl- mlii flour and -hake nil evee- 
2 Heat 2 tsp. ml in ,i large, i^n-rick -killer 
over medium- high hear unril shimmer- 
ing. Add half the fish fillets to skillet and 
conk unril lightly browned, abour ffl lo 
.. i-.iiid' per -id.- t .iivlully iran-l, r h-li [,i 
,i plaiiei and k'ii Willi lusl Add anoiher 2 
tsp. oil and re pear wirh second hnrch. 



e. Add g.iiam 



lilt., 



avory deep-fried Fritters rn 



,iI-li good served a. pari nl rhe main meal. 
The recipe can be doubled, though you 
won'r need ro double the amounr of oil 
used Nn i Ice p- fry inc. These arc besl served 

,it lime and lehealed in .1 17VT oven l.ir 



Liiilil Iragranr. about I I 

.i. idiiiL.ii.il V-i-.'ud- sui in .oemr lull 
I he pepper-, and remaining Isp. sail and 

and Ikunr- have melded, abour 3 ro 4 min- 
utes Transfer sauce niiMure if a blender m 
food processor and puree until smooth. 

Return I'ish lo pan anil cu e r wilh saute 
simmer gen; I) over me ilium-low heat 
mini ti-h is cooked through, abour tSniH 



for thick wbire fillets, but salmon fillets 
be used instead Be sure In chouse a yo 
ibal doesni eottl.nti cornstarch or gclat 
ce gummy and t 



6 i4- lo S-o:.) Iliiti ilte r.'.: i: 



1 tsp. qrated ginger 



3 Tbsn. chopped" Iresh til 



CURRY FAVOR 




Real French 
Real Easy 

For a magnifique meal 
■I that lets you have it your 
I way, cook up some crepes 

Crepes are a familiar dish with a certain jc ne 
mis quoi that brings French culture right into your 
American kitchen. Fhese ulira-ihin pancakes origi- 
nated in the seaside region of Brittany. But today, 
crepes can be found throughout France, especially 

as street food and in casual crgperie restaurants. 
The ingredients are simple: flour, milk, eggs, butter, 
and a little bit of salt, with variations. Sometimes 
the liquid includes water; the fat, olive oil; and the 
flour, buckwheat. Sugar sweetens the dessert crepes. 



By Amy Farges 
Phuki£raphy by Sheri Giblin 



As the basis for a meal, trip.- arc mil 
lessly versatile Crepes used For HWff 
Mime- .u. Lai led . .^..v .\!iilc ^.vcc; 
cripvi nr.- known as 1 Ti'fi 1 -s sin rco. Folded 
sMih s drizzle nl -■■ i n p . ^i 11 Ifc d 'iidi .in ccc.. 
in -pnnldcd Willi hhichcrrie- crepci, make 
pleasing breakfast fare. They tan be rolled 

tial fillings, such as vegetables, meal, or 
x.-.lIli.hJ fhec L.ni he ciiio'cd ,1^ a I mull oi 
dinner entree, served iiidividu.ilh. it placed 
in a pan. sauced, and baked. A dessert 

■.:.-|v he a -iinp.c .ill.ni .ij»i[:;:v 

orange , ivjvs -.Tl.-. [>r slathered with 
. I'.', i .I.Hi -ll.i:. 1 1 1 ■. 1 1 -plead. .'II i k e..i:li ' l I 
cas> in pi c pan- ■z.ilr.m ,!<■ . r,jv. i crepe cake 1 
consists nl a dozen crepes lavercd svilh jam 
.ii-.d '• Iii;':iclI cream. 

In crepcries, a round, casl iron griddle is 
IL-ii c I.'' [ii. p.irauon Tin.- I. iii. i !■■ p ■■■ I 

llic sizzline, suioulh silrkicc and -wept 
ou[ in an arc wilh a wooden rake. The 
c:c|Vs cU^lllc-sh llippcd .ieilL 1 Ml ncii u llh 



Bui crepes can easily be made ai home 
— the only equipment you'll need is a 
-ii'pc--idid -l.i I In. piclciahh lli'l nl Ick . 'I 
well-seasoned casl iron. A smaller (fi- m 

can .il-o use larger skillets. 

The variety of recipes here is inspired 

I rench humhimsc hrcakt.isl e ej;- an d-h.im 
crepe, an asparagus crepe with creamy 
mushrooms, and lariancn-llcekcd ci ah 
crepes. The vibrani color and flavgr of 

lli.il!. peiltLi a. a liejil. summery dcsserl 
The easiest way lo prepare crepes is 

keep l hem on hand in I he hidcc or Ircczcr. 

ihe kiieheti — just about anything, from 
nadi i ll tillingsto lef[ overs, goes well 



spinach with Jarlsberg. or spicy sausage 

a Ii.ili.iioc- — clcpcs ale a- ll.\l''>lc 
ihey are delicious. Bon appctn! 



MUSHROOM CREPES 




.illmiu- lor .■lie ainilher This recipe can he 
made V' llh -liindaid d"lllcslk ii|ii-lin'"l11-. 
but try the recommended assortment nf wild 






quick 

thai to try 

Thailand's delicious "fusion" cuisine 

balances bright, distinct flavors 



liiii.iv, tin-. exotic cuisine can also be found un our grocery shelves, 
where you'll find I he m^u-dii-nts. .b-- i.- 1 1 .i-. prepai kae.i L d iluiii.-i- 

TIlC rCCjpCS Ol I [lUll.HlJ .11 L- II if Ull 'I 111 li'. llle ILvktlli; lCehllll|HC- 

used in Chinese kite-hen- and by i In- heady spices wflndian conking. 
Thin thirls have ir.m.sl.'i mcd llu --.- l I. iikiii- ioi.. .111 .1 1 1 oqi her uniqLii- . 
bright, and boldculstat [tie cuBnary thome is batace sweet sugws. 
sally nam put (fish same 1 , hoi ehilics. mild coconut milk, sour limes. 

Thai food can be spi,... u 11 1 1 in cmphasi- mi Iilm chilics. hui you 
can adjust ihe level of heat 10 your taste. Thai eurries eomc in green 
ifrom an abundance ol herb-. ,in.l L -t..-ii .. r -. 1 1 : p pp. i-\ i.-J . I m l: 
chili pcp|*.-rs .ind 1 1 '111.1I n..', .lull .1 lev. -ilhcr cLifois ill lie! ween. 

A staple al every Thai me.il 1- |.i-nnne nee (available in our 
International aisle). Tin;, limn-gram rue h.is a fraRrani. slightly nutty 
llavor and iM'llen ■.lejineJ yicldine. .1 lie.lu Ihillv rcxluie frepaniis; 
rice correctly is serious business for Thai cooks, so much so that a 
rice cooker is a common household appliance But you can also get 
PitIvlL 11..- n ull .my well made. IilIlI, .1 -.111, .-p. 111 



Noodles an- mother lai iTiie in Thailand They come in several 

noodles made from wheal, and Hal till" iioolIIcs ranging from skinny 
to wide. NlioJIv dishes such as Tail Thai ean he found at food cans 
throughout Thailand Out version li| I'ad lhai oilers a tangle ol rite 
iil'.ilIIl- -m-, lI null J 1 1, ken. bean -pi. -ill-, and peanuls 

With Thai lands csicnsivc ....i-iiim. -,,al....d is abundani . and 0111 
lied L (nr.- Shrimp serves as an l-.sll-1Iciil iiilmducluin Ll> ihe country-, 
cuisine As in L.hina. pork 1. p.iptiljr. an,l imr lelUiee Roll- Willi I'ork 

sour flavors. Because ol ihe lar^c liuddhisi population in Thailand, 
there's also .1 wide ■ in.-iv .■! u-Riiai 1.111 di-he-. wnh many curncs 
flavoring tolu and \LRcl.ihlLs. .i> In our Spicv b'hi with Osllcrts. 
Thai recipes are si ra 1 eh i forward and easily duplicated at home, 

paste) readily available l hai inen-dicnts are inherently health)-: 



By Kimberly Mayone • Photography by RicriardJung 



with fCids 



Brazilian Grilling 

This summer, cook like the gauchos and try a churrasca 




